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for more properties to add to their Dorset & East Devon portfolio. 
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. Jith the summer nearly here, this edition of the Lyme 
* f Regis Experience magazine guides you through the 



very best, our little town has to offer to both visitors 
and locals alike ovefthe next few months. 

| This year the town commemorates the 20th anniversary of 
its twinningj/yith Bermuda and will host^jprogramme»of— 
events to/mark 'the occasion, ^including a*"very special 
p r od uct idn of Shal<espeare’*s The Tempest, which is to be 
'••pWormed in the open air on Theatre Square. 

We also have a royal incite from our award-winmr 
photographer Richard Austin, as the Queen celebrates I 
_^90thJ 3jM:hdJ y^and we take an affectionate Ic 
annual regatta and carnival, which will entertain th^masses 
with a parade and week of festivities. 

The RAF Red Arrows display team will, once again, soar high 
above the iconic Jurassic Coast and as well as a preview of 
the spectacular on pages 10 and 11, we will also be printing 
a very special commemorative edition of the magazine to 
accompany their visit on July 21st. 
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Dining Out around Lyme Regis 


Philip Evans Managing Director 
01297 446155 | philip@viewnews.co.uk 



Our Jurassic family has a jaunt around the town and we 
highlight the very finest local eateries in our dining out 

Witffthe promise of sorrl^long sunny daystjdsrtiround the 
corner,'we hope The Lyme Regi£ Experience will act as'a 
defimtivefgtfide to your^ummer. 
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Sample Dishes from our Inn Menu - Served Every Day 

Assorted Sandwiches - your choice of locally baked 
farmhouse white or granary bread - from £5.95 
Homemade Soup of the Day - served with warm ciabatta bread - £5.95 
Smoked Salmon - with baby capers, dressed herb salad and lemon - £7.95 
Traditional Fish Pie - topped with mashed potato and 
cheese, served with dressed leaf salad - £11.95 
Market Fish of the Day - with new potatoes and seasonal vegetables - £12.95 
Homemade Beef Burger - with mature cheddar, bacon and rustic chips - £10.50 
Lemon & Garlic Marinated Chicken- served with dressed salad and rustic chips - £10.95 
Lyme Bay Fish Chowder - with crusty bread and butter £12.75 
Daily Specials Blackboards - Dishes from £10.95 
Choice of Daily changing Deserts - £5.25 

Served daily from 12noon -2.30pm & 6.00pm - 9.00pm 

www.royallionhotel.com | 01297 445622 


THE ROYAL LION HOTEL 

Royal Lion Hotel Good Food & Wine at The Oak 
”"r Room Restaurant & Royal Lion Inn 
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Her Majesty, Queen Elizabeth II, 
celebrates her 90th birthday 


God save 


The Queen 
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Richard Austin shares memories 


and photos of the Queen from his 
long career in Her Majesty’s Press 


a I have mostly seen her 

I through a lens and when 
she delivers that smile it’s a 
genuine smile and it 
brightens up her whole face 
and puts everyone at ease.” 


m i*M 


od has saved our gracious 
Queen; he has saved her for 
the nation for at least 90 
years, in case nobody had noticed. 


Her Majesty the Queen is 90-years-old 
this year and the nation as a whole will 
be on the streets celebrating one of the 
longest innings any monarch has ever 
endured serving her country. 

The history of how she came to the 
throne is well documented in moving 
and still pictures, from those first black 
and white media days to full glorious 
colour. 

HRH has shone through the good times, 
put up with the bad, and I think she has 
put her ‘Annus horribilis” well and 
truely behind her and is now hopefully 
allowed to see out her later years in 
peace and tranquillity. 

As a press photographer for over 30 
years I have been privileged on many 
occasions to be part of the official press 
rota (not the paparazzi). 

My first encounter with HRH was in 
Taunton in 1987. The newspaper I 
worked for at the time had planned a 12 
page picture special and it fell on the 
day I was completing contracts and 
moving house. Luckily the lady whose 
house I was buying let us move in the 
day before. 

It was a memorable day for Taunton 
and an historic one for me. 

Since then, there have been many 
occasions the queen has visited the 
Southwest with some of them at the 
Royal Navy’s passing out parade in 
Dartmouth, The Royal Navy’s Fleet Air 
Arm at Yeovilton, several visits to Exeter 
including her Golden and Diamond 
Jubilee as well as to the Rifles Regiment 
in Exeter, Plymouth and the RNLI HQ 
in Poole, Dorset. 


Whenever the Queen 
is in town, her 
presence and status is 
like no other VIP 
anywhere in the world. 
She is number one in 
world recognition and 
she’s also the gloved 
hand we would all like to shake. 

My memories of photographing HRH 
are one of pressure, making sure that as 
an official photographer you don’t miss 
anything that would be a must-have 
picture. 

I remember HRH having a laugh with 
the country’s RNLI coxswains in an 
official photograph with her husband 
and the Duke of Kent. I also recall her 
sensitivity in keeping slightly in the 
background when her mother took 
centre stage at her 100th birthday 
thanksgiving at St Paul’s in London. I 
was one of only three photographers 
allowed inside the Cathedral and I don’t 
think I got a shot of the queen. It was all 
about the Queen Mother that day. 

It was just a few years later that I was 
back in London for the funeral of The 
Queen Mother. I only got one shot of 
HRH the Queen riding in her limo 
heading back to Buckingham Palace 
with the Duke, but she had an expression 
on her face that for me reflected 
sadness and pride, a look expressing the 
loss of her mother but at the same time 
satisfaction for the long and amazing 
life her mother had enjoyed, which 
reflected the general mood of the 
thousands who lined the Mall that day. 

I have finally got to mention the 
Queen’s smile. I have mostly seen her 
through a lens and when she delivers 
that smile it’s a genuine smile and it 
brightens up her whole face and puts 
everyone at ease. 

Happy birthday Ma’am. 
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1 TH the Queen’s 90th birthday celebrations very 
much in the news, it is appropriate to record how 
Lyme Regis became a Royal Borough. 

Lyme’s first great moment came in 1284, when Edward I gave the town 
a royal charter (thus Lyme Regis, or King’s Lyme). According to author 
John Fowles in his “Short History of Lyme Regis”, this was in no way 
a special, but a matter of policy. 

Edward wanted to make England a “conscious nation, centred on the 
crown”. One way he chose to do that was to increase both national 
prosperity and royal income from it. He was therefore free with such 
charters (he granted seven others in the same year as Lyme’s). 

In his book, the late Mr Fowles, wrote: “Though still kept firmly under 
the local eye of central administration, in the person of the King’s 
Bailiff or Reeve, these new royal boroughs were allowed considerable 
trading privileges, a degree of self-government and their own minor 
courts. They could also send two members to Parliament - a right 
Lyme enjoyed (or abused) from 1295 until 1832. In return they had to 
pay an annual rent and other taxes to the royal exchequer. 

“Lyme was ‘let’ to the burgesses at 32 marks, the then very large sum 
of £21.6.8; but the town seems to have been in arrears from the very 
first year of its chartered existence, and continued to be often so 
during the next two centuries. 

In 1299 Edward gave his revenues from Lyme (assessed over-all at 
£35.10.0) as part of his dowry to his new young wife, Queen Margaret. 
Later kings often had to reduce this fee-farm; or leased it, with its 
troublesome collection, to others. Richard 11 granted it for ten years 
to a man called Merston in 1389; in 1391 Merston was both the 
rent-collector and the Mayor of Lyme, which must have considerably 
simplified matters. In 1450 Sir Thomas Brooke had the farm at £5 a 
year; by 1481 it was down to five marks, or £3.6.8., and stayed at this 
sum well into the 17th century. 

“Edward’s charter was effectively issued in two parts. The first, of 3 April 
1284, is a very cursory document. To save themselves unnecessary work, 
the royal chancellery clerks often used to refer the granted privileges to 
older models, and with Lyme they chose London and Melcombe Regis 
(now part of modem Weymouth, and chartered in 1280). 

“This has given rise to a long-lasting local myth that Lyme has the 
third oldest royal charter. But all the clerks were really doing was 
citing a famous central and the nearest local precedent, and in fact 
countless other such charters predate that of Lyme. 

Perhaps this first charter was considered too vague. At any rate a much 
more detailed one was issued a few months later, on 1 January 1285, with 
very exact instructions as to what Edward would and would not allow. 

“Far and away the most grateful clause for Lyme must have been the 
freedom from toll and lastage - customs and duties in other ports and 
markets in England and then English France. As with all royal charters 
the 1284 document was to be many times confirmed and redefined in 
the centuries to come, as by Elizabeth 1 in 1591; and again by James 1 and 
Charles 1 . These last three charters especially are full of precious details 
about the practice and nature of Borough government in their time.” 



b 







Prince Edward, later Edward Vll, stayed at the Royal Lion 
Hotel when it was given its regal prefix. In the King Ed¬ 
ward room there is a half-tester bed used by the King. 

Despite its regal status, Royal visits to Lyme have been few 
and far between. In 1833 the young Princess Victoria, then 
aged 14, paid a short visit to the town. Charles 11 landed 
in the town from necessity and not from choice and the 
only other reigning monarch to set foot in Lyme was King 
George VI who arrived incognito to inspect troops train¬ 
ing for the invasion of Europe in the Second World War. 

In more recent times, Princess Alexandra paid an official 
visit to Lyme to celebrate the 700th anniversary of the 
town’s charter. Princess Anne opened the new seafront in 
2007 and the Duke of Kent visited the Boat Building Acad¬ 
emy on Monmouth Beach, the Gig Club and the Lifeboat 
Station in his role as President of the RNL 1 . 
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♦ The King Edward 
Room at the Royal Lion 
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THE ROYAL LION HOTEL 

Great Food & Wine at The Oak Room Restaurant 

Why not give yourself a royal treat and stay a while 

Telephone Reception on 01297 445622 
Email: enquiries@royallionhotel.com 
Website: www.royallionhotel.com 
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LIFEBOAT Week organisers are looking 
forward to another exciting seven days of 
events from July 23rd to 30th, including 
many of the old favourites and some 
new activities. 


Although the Red Arrows will not be 
appearing during Lifeboat Week this 
year (instead coming two days 
before on July 21st - see pages 10 
and 11), the Lyme Regis & Charmouth 
RNLI Guild are confident they still 
have a programme to entertain the 
whole family in their annual week of 
seaside thrills and spills. 


One of the opening events on 
July 23rd will be the popular 
Bathtub Race, once again spon¬ 
sored by Rob Perry Marine. The 
race sees teams attempt to row 
from Cobb Gate to the harbour 
in homemade bathtub boats 
and reigning champions from 
the Fire and Rescue Service 
are hoping to beat their 
“world record” time of last 


The lifeboat crew themselves will also be 
taking to the sea on the opening day to give 
their usual welcoming display in the “Spirit of 
Loch Fyne” lifeboat. 

During the week there will also be the chance 
to meet the crew members at the lifeboat 
station on the Cobb, where you can even have 
your photograph taken with the brave 
volunteers. 

New to this year’s programme, Paul Atterbury 
of BBC “Antiques Roadshow” fame will be 
giving at talk at Uplyme Village Hall on the 
early days of the RNLI against the background 
of the many achievements of Victorian Britain 
- so if you’re interested in finding out a little 
more about the life-saving charity, this is the 
event for you! 

Belly dancing is again on the agenda, as well 
as the sandcastle competition and a grand 
auction at the lifeboat station. 





the beach and the Cobb Harbour 
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• FRESHLY CRACKED CRAB 

• ISRAELI BREAKFASTS/SHAKSHUKA 

• EXTENSIVE LIGHT LUNCH/SNACK AND FAMILY MENU 
•LYME’S BEST BREAKFASTS 

• DOMLUCA FINEST COFFEE/TEAS 

• HOMEMADE CAKES/CREAM TEAS 


tarty morning bootings for flthirg and diving parties are weicomt 


We open at 7am throughout the summer 
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Uplyme Morris Men will be strutting their stuff 
during the week. There will also be swimming 
challenges for children and adults, a crab 
fishing contest, firework display and pave¬ 
ment art, all back due to popular demand! 


The tug o’ war contest between the lifeboat 
crew and a team of firefighters and 
coastguards will again take place across the 
harbour mouth with one team, at least, 
certain to take a ducking! 


Talking of ducks there is, of 
course, the annual Lifeboat 
Week duck race on 
Friday, July 29th. 
Newcomers of a 
musical kind are 
members of the 
Three Counties 
Swing Band 
also performing 
on the Friday. 


As a special addition to this year’s 
programme, Roy Beal, 44, a motor technician 
from Seaton, will be displaying his kayak and 
looking for sponsorship on the first day of 
Lifeboat Week, before setting off this summer 
on a 360-mile kayak from Tower Bridge on 
the Thames to Seaton in aid of the RNLI and 
Cancer Research UK. 


Full details of this year’s 
Lifeboat Week events 
will be available in a 
programme which 
will be available 
in local outlets 
during July or 
search for 
‘Lyme Regis 
Lifeboat 
Week’ on 
Facebook 
for regular 
updates. 


PINHAY HOUSE CARE HOME 

‘lAOiAf hom& from. koM bjh ik& 



Lyme Regis, Dorset, DT7 3RQ 
Tel: 01297 445626 
info@pinhayhouse.co.uk 
www.pinhayhouse.co.uk 
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LYME Regis is looking forward to its 'Red Letter Day’ this July as the spectacular Red 
Arrows are set to make their return to the town. 

The Red Arrows have been appearing in Lyme since the early 1970s but there were fears 
that they would not be returning to give one of their breathtaking displays this year. 


Apart from their first visit to the town, the Arrows have also been 
the main attraction during the annual Lifeboat Week, but this year 
the dates clashed with the pilots’ mid-season leave. 

The Arrows had always appeared in Lyme free of charge, attracting 
many thousands of people to the town and helping to raise 
thousands of pounds for the RNLI. 

However, from this year a fee has to be paid for an appearance by 
the Red Arrows and the Lifeboat Week organisers were unable 
to commit their charitable funds to such a large amount, in the 
region of £12,000. 

Working in conjunction with Lyme Regis Town Council and Lyme Regis Business 

Group, the View from Lyme Regis, 
publishers of The Lyme Regis 
Experience, launched a fund to 
ensure the 40-year relationship with 
the Red Arrows continued. 






ARCHITECTURAL CONSULTANT 

SURVEYS • SCHEME DESIGNS • TENDERING 
BUILDING REGULATIONS • SITE SUPERVISION 


CONSTRUCTION 

EXTENSIONS • RENOVATIONS 
NEW BUILDS AND CONVERSIONS 


FREE INITIAL CONSULTATION 
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The RAF team have now confirmed they will be giving a thrilling 
display on Thursday, July 21st at 7pm. 

The date is set to become the highlight of a community week 
of events, and it is hoped the evening display on July 21st will 
attract a record crowd. 

Philip Evans, who is co-ordinating the visit, said: “This is the 
absolute best time for us, as it means we may well attract a 
record crowd as people will not have to take time off work. 

“Also, it gives us a full day to organise a programme of ancillary 
events to compliment the spectacular display. It will be a real 
Red Letter Day for Lyme Regis!” 

The fundraising campaign to secure the Arrows was well-sup- 
ported with one local company which wishes to remain anony¬ 
mous guaranteeing a significant donation for 2016 and future 
years to maintain the Arrows’ long association with the town. 


The cost of securing the Red Arrows is also being partly 
financed by the formation of the Lyme Regis Red Arrows 100 
Club, the intention being to attract 100 members donating 
£100. These members will be invited to a champagne reception 
prior to the display and will be able to watch from an 
advantageous position on the seafront. They will also receive 
a special tie or silk scarf and a lapel badge. 

Sixty members have already joined up, and those who would 
like to be part of the club can join by contacting Mr Evans on 
07796 951 991 or 01297 446155. 




The Kujifr Experience 
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LYME REQS REGATTA 


N OW in its 68th year, Lyme Regis Regatta 
& Carnival Week still has families 
returning to the town year after year for 
some traditional, seaside fun. 


This year’s week will run from Saturday, August 
6th to 14th and the programme boasts more 
than 50 events for all the family. 


As carnival spirit sweeps the town, highlights 
of the week will include a torchlight 
procession on August 7th, firework 
display on August 11th, and 
the finale of the grand 


There will also be live music, the return of the 
popular Marine Theatre disco, quiz nights and 
- in what promises to be one of the most 
visually-stunning events - the floating of 
candles down the River Lim, last held in Lyme 
Regis to mark the 100th anniversary of the 
First World War. 


A programme of children's activities will also 
be on offer each day, including imaginative 
competitions and games on Marine Parade, 
from the Lego Challenge to Quack Attack, 
wild and wacky races, free boat 
trips, a sandcastle competition, 
teddy bears' picnic and lots, 
lots more! 


more. 

Unique, individual ladies fashions and 
. . • accessories suitable for all ages and sizes . . . 

15% off when you bring this voucher 


' * * Guildhall, Church Street, Lyme Regis * *' 
..Tel.07792273458 .. 
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S CARNIVAL 2016 


Following on from its successful launch last year, 
Regatta & Carnival Week will be continuing the 
duck theme this year and the decorated duck 
competition, which will see local shops and 
businesses displaying decorated wooden ducks 
in their windows. Can you spot them all? 

Organisers were blown away by the success of 
this competition when they first held it last year, 
with the traders really throwing themselves 
behind the campaign and BBC Spotlight even 
featured it on the regional news. 

The annual Regatta & Carnival Week duck race 


has also become a popular return event, and this 
year organisers are hoping for a record crowd on 
August 14th. 


Full details of all events will be available in the 
Regatta & Carnival Week programme, which will 
be available to buy from many local outlets 
from late July and from the carnival kiosk on 
Marine Parade during the week itself. 


Stay up to date by visiting the website 
www.lymecarnival.co.uk, following the Facebook 
page at www.facebook.com/LymeRegisCarnival 
or Twitter @LymeCarnival 


LYME REGIS 

REGATTA 
& CARNIVAL 

WEEK 2016 
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6th - 14th August 

Nine days of activities for all the family 
raising money for local good causes. 

TORCHLIGHT PROCESSION 

Sunday 7th August 

GRAND FIREWORK DISPLAY 

Thursday 11th August 

CARNIVAL PROCESSION 

Saturday 13th August 

Full colour souvenir programme on sale from late July 

Information on website lymeregiscarnival.co.uk 
Follow lymeregiscarnival on Facebook 
or Twitter (ailymecarnival 
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TWENTY SIX years ago the founders of Roly's 
Fudge, Pete and Lindsey, took a 150-year-old 
Devon fudge recipe given to them by Lindsey's 
grandmother and started experimenting in 
their kitchen. Using an old copper pan to cook 
in and marble slab to cool the fudge, they 
worked at making bigger batches while 
keeping the original texture and flavour with 
the aim of being able to sell to the fudge- 
loving public a true traditional style of fudge. 

To this day, we use the same recipe and 
method to make our fudge in front of our 
customers, from mixing and warming the 
ingredients, to cooking them and finally 
turning it out on to the marble slab to cool, 
making sure that it is the freshest fudge 
available anywhere. 

We stick to Pete & Lindsey's philosophy of 
only using natural ingredients to flavour our 
fudge, such as the finest, grade A dark amber 
maple syrup and walnut pieces in our Maple 
& Walnut flavour, or Sicilian lemon oil and 
whole meringues for our Lemon Meringue. 
Where we can, we source our ingredients from 
local producers, such as our chilli powder, 
which comes from Dartmoor Chilli Farm and 
fresh berries from local farm shops in the summer. 


To keep things interesting, we are constantly 
innovating with fudge to find new flavours and 
creative products that you can't find anywhere 
else. We always welcome suggestions from 
our customers, so if you have an idea for a 
fudge flavour, come and tell us about it. 

You can find us on the sunny side of the road 
at the bottom of Broad Street, Lyme Regis. 
Come in to say hi, have a taste and see it being 
made! 

62 Broad St, 

Lyme Regis DT7 3QF 
Phone:07896 004278 
rolys£udge@yahoo.co.uk 


Roly's 

FUDGE 

.it’s crumbly! 


Handmade, crumbly fudge 
made to a traditional recipe in 
small batches in our shop. 

All flavours are free from artifical 
colours, flavours and preservatives. 
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One of the most popular attractions in the area, 
the Lyme Regis Marine Aquarium offers visitors a 
unique and exciting interactive incite into our 
local undersea world. Within the newly refur¬ 
bished ocean odyssey at the end of the historic 
Cobb, families can experience life beneath the 
waves and take a peek at the creatures that live 
amidst the fossil filled firmer of Lyme Bay. 

Although compact, the Aquarium is filled to the 
brim with all kinds of watery wonders, including 
one of the tamest shoals of mullet in the world 
and some heavyweight lobsters, which will im¬ 
press with their gargantuan clacking claws. 

You can fully immerse yourself in the under water 
kingdom by seeing a variety of different sea 
dwellers including Ballan Wrasse, Short Spined 
Sea-Scorpion, Hermit Crabs and Sea Mouse. 

Those who cross the threshold can also enjoy a 
very special strike to the senses however, as they 
are encouraged to not only look at the speci¬ 
mens, but are afforded the opportunity to touch 
them as part of the educational experience. 

The amiable mullet love to put their pouts on 
your paws, when you feed them in their specially 
developed pool. It will feel like the ray finned fish 
are kissing your hand with their small triangular 
mouths while they strive for their sustenance. 

You can also stroke one of the large lobster while 
the crustacean wiggles its five pairs of legs, or 
how about holding one of the most magical 
creatures of the deep? Even seeing a glorious or¬ 
ange starfish is for many the stuff of fantasy, but 
to be able to hold the five armed fellow and feel 
it's tube feet on your skin, is a truly magnificent 
treat. 


You can also delve deeply into the local 
knowledge on display within the Aquar¬ 
ium's extensive exhibition, as the attrac- 
• tion also houses nautical artefacts and 
a presentation about the history of the 
Cobb. 


Come rain or shine, The Lyme Regis Ma¬ 
rine Aquarium is an adventure for all the 
family. You can buy your tickets online 
and have a look at some of the fun you 
can experience on the website ly- 
meregismarineaquarium.co.uk 



Lyme 


• Interactive Aquarium - Feed the mullet and hold a starfish 
• A variety of fish and marine life on display that can be found in Lyme Bay 
• Shoal of Bass, Ballon Wrasse, Blennies, Hermet Crab, Topknot • Established 1958 




You can now buy tickets online from our website 24/7! Visit www.lymeregismarineaquarium.co.uk 
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"Eyes in the boat" heart rate increasing, "flags up", 
we've trained for this, we are ready, we row for each 
other, for the club, for Lyme Regis. 




"Go!" The cox shouts, and we are off, our blades cut¬ 
ting through the water, we feel alive, we are racing for¬ 
ward, this is our moment! 

The club was established almost ten years ago and has 
continued to go from strength to strength ever since, 
with men’s, women’s and veteran’s team regularly 
competing in regattas around the country. The sport of 
Cornish Pilot Gig Rowing has also become a popular 
pastime within the local community, with numbers at 
the club thriving. 

The competitive ladies team would however love to 
hear from a few more girls who are interested in getting 
fit, while enjoying the beautiful local scenery.’ 

Holly Tunbridge has been a member for just over a 
year and loves both the fitness and social side of being 
part of the club. 

Holly said: “Rowing is such an exhilarating water sport, 
the ever changing sea conditions keep it fresh and ex¬ 
citing, it's super competitive and brilliant fun!” 

Her teammate Sam Smith added: “I’ve been rowing 
since September and I love it. It’s very addictive, it 
keeps you fit and it’s great fun. You meet some 
fantastic people and it’s a really lovely sport to do as a 
team with like-minded people. It’s such a beautiful 
setting when the sun shines, which isn’t all the time, 
but there’s nothing not to like.” 

The competitive rowers go out on Monday and 
Wednesday evenings, as well as at the weekends and 
train on dry land if the weather is inclement. 

There is also the opportunity to participate in racing 
regattas in Dorset, Devon and Cornwall and the 




Providing a range of roofing 
solutions including slate & tiles, 
leadwork, GRP flat roofing, 
Guttering, Fascias, 

Velux and Repairs. 



Rowsell Roofing, 24 Buckland 
Road, Pen Mill Trading Estate, 
Yeovil, Somerset, BA21 5HA 


Proud sponsors of Lyme Regis Gig Club 


01935 478 000 


info@rowsellroofing.com 
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teams have just returned from a successful expedition 
to the Isles of Scilly. 

Sara Pearce joined the club two and half years ago and 
loves the team spirit of the sport. Sara said: “It’s really 
nice to feel part of the community. When you’re in the 
boat you’re one of six people so you work hard to make 
sure that the rest of the boat works hard as well and if 
you know somebody’s struggling, you pick each other 
up and try to win.” 

The Lyme Regis club has a very family friendly ethos, 
with many of the team bringing their children along to 
enjoy the beach while they row. 

Last year’s women’s captain Emily Ditchfield, is currently 
taking a little break as she gave birth to the beautiful, 
bonnie George just eight weeks ago. 

Emily said:” ‘I’m looking forward to getting back my fit¬ 
ness. I definitely felt like I lost that near to the end and 
I’m looking forward to being part of a team again.” 

The gig club now has three wonderful wooden boats, 
Rebel, Black Ven and Tempest; all built by local boat 
builder Gail McGarva here in Lyme Regis, along with Re¬ 
venge, a plastic training boat. From age eight years and 
up, in good weather, skiff taster sessions are available 
for young enthusiast to learn the key skills, which are 
needed for gig rowing. 

12-year-old Emma Vernon has just graduated from the 
skiff to the full gig and loves the challenge the physicality 
of the sport has to offer, along with the serenity of the 
surroundings. Emma said: “I love just being able to be in 
the sea and connected with nature really.” 

You do need to have a reasonable level of fitness and 
strong legs are a real bonus, but the sport isn’t too diffi¬ 
cult to pick up. If you would like to book a taster session, 
or find out any further details, you can visit the website, 
or call Holly Tunbridge on 07889 932 089 
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LYME REGIS GIG CLUB 
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Lyme Regis Gig Club offer people the opportunity to 
participate in the exhilerating sport of Sea Rowing. 
We offer year round rowing in Cornish Pilot Gigs and 
a Cornish Sea Skiff to those who want to be active, 
fit, enjoy seafaring and being part of a great team. 



For further information, take a look at www.lymeregisgigclub.com or contact Marcus Dixon at marcusdixon0330@gmail.com to organise a Taster Row to see if it's the sport for you. 
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Cellar 59 is a unique craft beer bar and bottle shop situated in the cellar and 
ground floor of a beautiful 17th century building on Broad Street in the centre of 
Lyme Regis. The brainchild of Jon Hosking and Amanda Edwards, owners of the 
Gyle 59 Brewery, the bar and bottle shop offers a wide selection of beer styles 
from independent breweries both local and from further afield. All beer on the 
bar is live, cask or keg conditioned and is considered natural as the products do 
not contain any finings (isinglass) making them suitable for everybody whether 
vegetarian, vegan or omnivore. 

Draught beers are dispensed via four traditional hand pulls on the bar. A further 
ten craft beers are dispensed from keg fonts protruding from the brightly 
coloured keg shed cunningly disguised as a beach hut. With a constantly 
changing line up, the intention is to offer more choice than has ever been seen 
before by the residents and visitors of Lyme Regis. Head brewer Jon together 
with 'beer sommelier in training' Amanda and their friendly staff are on hand to 
guide customers through the different beer styles. If beer is not your thing then 
Cellar 59 has a range of local ciders, local spirits, and wines as well as good 
quality artisanal soft drinks. If you are feeling peckish then small plates of cold 
tapas-style food are available as well as a range of delicious snacks to 
accompany the beer. 

The bottle shop on the first floor is well stocked with craft beers from Gyle 59’s 
own wide range plus bottle and cans from many other independent breweries 
including Lyme Regis and Cerne Abbas breweries as well as Moor, Wiper and 
True, Arbor from Bristol, Tiny Rebel, Siren Craft, Electric Bear, Wild Beer and 
Firebrand to name a few. “The idea is to have as big a range of good quality 
independent craft beers both local and international as we can fit into the shop” 
says Amanda. “As a trainee beer sommelier and brewer, I am interested in the 
huge selection of beers available since the explosion of craft beers on the scene. 
I want our shop to be like a sweet shop for adults, whether they are buying for 
themselves or presents for others, it is after all our national drink”. 

Cellar 59 can be found at 57-58 Broad Street, Lyme Regis DT7 3QF 
01297 445086 t - @Cellar59Lyme 
f- Cellar 59 www.cellar59.co.uk 
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- FAMILY )AW - 

NOT ONLY one of the most beautiful resorts within the UK, Lyme Regis is world 
renowned for it’s Jurassic Coastline and the trove of treasures you can find 
beneath the beaches. Offering the perfect family adventure, the Pearl of Dorset, 
is the go-to destination for dinosaur lovers and fossil aficionados. 


We decided to enlist some cold blooded companions, called the Jurassic 
family, to spend a fun filled day in the town and to experience the very best 
local businesses for a brood of beasts. 


v 




THE first location on our scaly trio’s Lyme Regis bucket list of attractions to visit was the 
wondrous Dinosaurland, where our Jurassic family (Terry, Ann and their son Rex) dropped 
in to meet some long lost relatives. 


The traditional style museum in Combe Street is home to over 10,000 fossil specimens 
and is one of the largest displays in the south west. The extensive collection includes one 
of the largest complete ichthyosaur skeletons to have ever been found in Lyme Regis, 
alongside numerous aquatic reptiles. There are large ammonites and and abundance of 
belemnites, which are commonly found along our coastline. 


The majestic grade one listed building right in the heart of Lyme Regis, was once the 
town’s congregational church where the famed fossil hunter Mary Anning was christened. 


Our Jurassic family had a fabulous time wondering around the exhibits and looking at 
the Time Gallery, which gives a visually insightful history of the Earth. 






The gallery runs around the upper level of the building 
with a series of scenes to show how life has evolved 
through Earth’s history and how the continents 
have changed with time. Our fiendish family 
learned that although their name suggests they 
are from the Jurassic period, the genera of 
dinosaur, which includes the Tyrannosaurus Rex 
were actually found during the crustaceous 
phase. 


With all of the teeth and bones to marvel 
over, our junior dino, Rex was in his element. 

An eye-opening stop into the Natural history 
room completed the visit, where the lively 
lizards were awestruck by present day shells, 
skeletons and taxidermy, which show how present 
day life is related to the fossil collection. 
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OUR lepidote tribe explored the intricate and ancient back streets 
of the town and after heading up Sherborne Lane and then Silver 
Street, they piled through the door of the delightful Whoopsadaisy. 

Whoopsadaisy opened its doors in November 2015 and provides 
a friendly, helpful, colourful, fun workshop space to relax and 
discover your inner creativity. Our Jurassic family got claw deep 
into some clay before painting some bespoke pottery dinosaurs to 
take home as mementoes of their epic expedition. 

From baby footprints printed on pottery or imprinted in clay to celebration 
plates, at Whoopsadaisy you can create beautiful gifts for all occasions, a 
lovely present or something special just for 
you! The family had a huge range to choose 
from including moneyboxes, vases, pet 
bowls, trinket boxes and of course mugs, 
plates, bowls and much more. 

Rex also put his birthday plans in place 
while he was there, as the expert staff offer 
pottery painting or decopatch parties. 

With some kits to takeaway in case they 
faced a rainy afternoon, the Jurassic family 
jauntily made their way back down the 
hill and on to Broad Street for the next 
installment of their adventure. 


MARCHING up and down the steep incline’s of 
our charming little seaside town can be 
effortful and so before they went any further on 
their epic enterprise our thirsty threesome took 
a break within the popular Volunteer Inn. 

The family run, seventeenth century pub is a 
favourite watering hole with locals and 
holidaymakers alike, with a warm, inviting 
ambience and intimate bar area. 


As visitors to the area, Terry and Ann were 
heartened to find the extensive range of local 
beverages on offer, with four real ales on tap 
including regularly changing guest ales and 
three West Country ciders. As the cold¬ 
blooded brood enjoyed a liquid libation they 
rested their tired talons and formulated a plan 
for the rest of their fun 
filled frolic. 




Visit o'Oon nell's 

ban 

Volunteer Inn 

BROAD STREET. LYME REGIS 

Tel: 01297442214 

• Free House • Good Food • 
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AS THE copious dan moseyed down 
Broad Street, Ann noticed a wondrous 
little shop filled with decorative delights 
to make their dino dwelling serene. The 
adorable little design oasis, Things I Like 
is filled with everything you could 
possibly need to enhance the ambiance 
of your home. From iconic British 
Cornishware to contemporary living 
ideas from Affari of Sweden, the exquisite 
emporium is decked out with designs to 
transform your dwelling. 

Rex was over the moon when he was 
treated to a soft and fluffy Jellycat bunny, to 
snuggle against his scaly chin in bed at night 
and his loving parents chose some fabulous 
furnishings to add colour to their cave. 

After filling their bags with goodies, our 
ample group set off towards the sea front 
to wallow in the jollity of the breathtaking 
Jurassic coastline. 


OUR devilishly devoted troika trundled along to 
the under cliff in search of a few more of their kin, 
buried within the varied topography for millions 
of years. Finding fossils within the mudflows is 
just as easy for novices as it is for experienced 
foragers and our family found the sea’s erosive 
exigency had made the hunt almost effortless. 
Just by lifting a boulder and grabbling amongst 
the gravel, with a bit of luck, you can find infinite 
treasures from our prehistoric past. 

Hungry from their fruitful expedition, Terry, Ann 
and Rex were in need of some 
sustenance and so 
the next visit on 
^ the jolly jaunt 
was to Herbie’s 


Dino Bar. The specialist eatery, next to the 
historic Cobb opened nine years ago and were 
voted the best place to go for cheap fish and 
chips by TV chef Valentine Warner in 2010. 

Devoted to supplying only fresh fish and 
passionate about sustainable species, 
Herbie’s provides some tantalising taste al¬ 
ternatives, as well as the traditional 
seaside favourites. Fresh grilled mackerel, 
homemade sea bass, ginger and lime 
fishcakes and local whiting are just a 
sample of the exceptional cuisine on offer. 

With a wide range of burgers and a 
selection of breakfasts, Herbie’s is the 
perfect place to enjoy reasonably priced, 
great quality food. 
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Marimekko | Jersey Pottery | Broste Copenhagen | Cowshed_ 
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Fabulous range of contemporary home 
wares and lifestyle products from great 
British brands and European designers. 

Open Mon to Fri 10.30am - 5pm, Sat 10am - 5pm 8c Sun 11am - 5pm 


15 Broad Street, Lyme Regis, DT7 3QE 
01297 598088 




...where the elute e#t 


FRESH FISH N CHIPS, 
BURGERS, BREAKFASTS 

Open lunchtimes and weekends 
throughout winter 

On the Sea Front between the 
Cobb Arms and the Royal Standard 
Proprietor: Matt Yaxley 0755 485 8380 
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After a carefree saunter past the 
brightly coloured beach huts, it was 
time for an afternoon interlude, with 
our Dino’s deciding to take a quintes¬ 
sential^ English cream tea on the idyl¬ 
lic terrace at the Blue Sea Cafe. Nestled 
on the historic Cart Road, The Blue Sea 
Cafe is just off the 


beach and from the radiant portico; our growling group was able to gaze 
across the bay while they supped on their oolong tea and tucked into 
their scones adorned with strawberry jam and clotted cream. Little Rex 
plumped for an ice cream instead and munched his way through the 
delicious desert in double quick time. 


The fantastic little foodie haven also offers freshly made 
sandwiches, light lunches and an extensive kids menu. With a 
fabulous range of Suki loose leaf teas, great coffee and yummy 
homemade cakes, the Blue Sea Cafe is always a popular 
destination for visitors and locals alike. 



AT THE end of an exciting day, the Jurassic family craved some fulsome 
and filling fare, before they made their journey home. The Slice Pizze¬ 
ria, newly opened at the top of Broad Street, was precisely the place 
they were looking for, with its rustic Mediterranean style interior pro¬ 
viding a utopian nook away from the busy thoroughfare. 

Concentrating purely on pizza, the chef prepares everything to order, 
with the sour dough bases, stone baked to perfection and topped with 
the very best fresh local ingredients. You can choose from the 
classics including margarita and Hawaiian or some exciting 
alternatives. The Rustic exquisitely couples goats cheese, red 
pepper, red onion and rocket for a truly sumptuous mix of flavours 
or you can feast on the Vegatariana, with red peppers, red onions 
and mushrooms topped with succulent black olives. 


As you can bring your own bottle, the relaxed and affordable dining 
offered at The Slice is the ideal way to complete a day out in the Pearl 
of Dorset. 

After a monstrously memorable day, our Jurassic family made plans 
to return to our idyllic little town and vowed 
to roar about the fabulous businesses 
around every corner. 


TH E5LICE 

STONE. BAKfD 
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Freshly made sandwiches and light 
lunches with kids menu. 


Fabulous range of 

Suki loose leaf teas, great coffee 
and yummy homemade cakes. 

Amazing Cream Teas and Taste 
—of the-West Gold award winning 
Ice Creams and sundaes. 


NEXT TO BEACH HUTS 
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The company offers open top tours during the 
summer season in Somerset, Dorset and Devon, 
plus operations at special events in the South 
West region and is available for private hire. 

Buses include TDL 564K, the Mendip Mule itself 
- a very rare, Bristol-built 1971 single decker, 
England's only single deck open topper in serv¬ 
ice - and beautifully redecorated for her new 
Mendip-based role; and the BJG 674V, Mendip 
Mule’s big sister, the classic, Bristol-built 1980 
double deck open topper - offering stunning 
views from the top deck and a lower deck 
newly upholstered in soft trim moquette. 

Both buses are fitted with a PA system, so 
passengers can enjoy commentary in the 
stunning local scenery during their tour. 

The buses will be operating in the Lyme 
Regis area for nine weeks during the sum¬ 
mer months. They will be offering the 
Dorset Donkey tour operating on Sun¬ 
days, Tuesday and Thursdays, taking in 
the sights of Lyme Regis, Bridport, West 
Bay, attractions in Abbotsbury including 


This year, the Mendip Mule buses are working in 
close operation with Seaton Tramway, stopping off 
at the tram stations and carrying the attraction’s 
livery. The tramway will also be handling online 
discounted combined tram/bus tour bookings at 
www.tram.co.uk 

For further details and timetables, visit the Mendip 
Mule Motorbus website at www.mendipmulemo- 
torbus.co.uk/home.html 




w 


T HE Mendip Mule Motorbus, Somerset's 
new specialist open top bus operator, was 
launched last year. 

From a background in tourist transport dating 
back to the 70s, and previous experience in op¬ 
erating open top buses in the 90s, a seed sown in 
April 2013 grew into the company’s launch in July 
2015 under the ownership of Derek Gawn. 


the swannery and subtropical gardens, and Coly- 
ton and Seaton across the border in East Devon. 

Tours are also available around the Bride Valley, 
Axe Valley, Ottery Valley and in Sidmouth taking in 
the beautiful coastline and countryside scenery 
and many local attractions. Passengers can board 
at any point and travel to a particular destination 
or stay on board all day for the full tour. 




NEW FOR 2016 -SEATON TRAMWAY 
DOUBLE DECK OPEN TOPPER & INCLUSIVE 
BUS/TRAM PACKAGES - BOOK ONLINE AT 
WWW.TRAM.GOIUWREGEIVE A 10% DISCOUNT! 


NEW -TOURS FROM LYME REGIS-SEE 

www.mendipmulemotorbus.co.uk 

FOR ALL OUR TIMETABLES & SUGGESTED 
OUTINGS + EVENING TOURS. 


VISIT SEATON, BEER & PECORAMA, COLYTON 
&C0LYF0RD, DONKEY SANCTUARY & 
SIDMOUTH, OTTER NURSERIES 8 BICTON 
PARK, BRIDPORT 8 WEST BAY, ABBOTSBURY 
SWANNERY 8 GARDENS. 


RUNNING 29TH MAY TO 5TH JUNE 
11TH JULY TO 11TH SEPTEMBER 
[B OOK AT LYM E REGIS TIC 
M EPTEDJ] 


0 


A 


ENGLAND'S ONLY OPERATING SINGLE DECK OPEN TOP BUS 
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tanding on the beach in 
(st George’s, Bermuda, 
you can’t help but imagine the 
unknown land, thick with cedar 
trees and no sign of civilisation, 
which would have stood before 
Admiral Sir George Somers, former 
Mayor of Lyme Regis, and his crew as they 
safely reached shore more than 400 years ago, having endured a 
treacherous three-day hurricane. 

Previously known as the Isle of Devils, because of the dangerous 
reefs which surrounded it and the eerie call of the native Cahow 
bird, which scared off superstitious sailors, the 150 survivors of Sir 
George’s Sea Venture (everyone on board made it ashore, even the 
dog!) must have felt huge relief when they soon realised there were 
no evil spirits waiting for them, but instead a plentiful island 
paradise. 

Sir George was admiral of the Virginia Company’s Third Supply , a 
fleet of nine ships which left from Plymouth in 1609 headed for the 
new English colony of James Fort, Virginia, to bring them supplies. 
But on land, roles were reversed and it was the captain of the Sea 
Venture , Lieutenant-General Sir Thomas Gates, after whom the bay 
where they landed was named, who assumed authority, creating 
two factions among the survivors. 

Work began on building two new ships, Deliverance 
and Patience , from the plentiful Bermuda cedar and the 
wreck of Sea Venture to continue their journey to 
James Fort, while Sir George rowed around Bermuda, 
also known as Somers Isles, mapping its coastline. 

When the two new ships were ready to set sail in 
1610, two stayed behind - Robert Waters, who had been 
accused of mutiny after murdering a sailor and had fled 
into the forest, and Christopher Carter. Carter has since 
been described as the “first permanent resident” 
of Bermuda, remaining on the island despite other 

ships coming 
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there, to find starvation and disease had taken over with less than 
100 settlers remaining. The other eight ships from the Thtd Supply 
had made it to their original destination, but the crews had only 
added to the problem, as Sea Venture had been carrying most of 
the supplies. 

It is thought that if Deliverance and Patience arrived just days later 
they would have found no survivors. Having deemed the new 
colony unviable the crews from Bermuda and James Fort 
survivors set sail to return to England, but coincidentally met 
another relief fleet on James River and the settlers were taken 
back. 

Somers returned to Bermuda for more supplies but died shortly 
afterwards, most likely from food poisoning. His heart 
and entrails were buried in Bermuda and the rest of 
his pickled remains taken back to Lyme Regis by his 
» nephew, Matthew. 

In 1612 The Plough arrived in Bermuda 
carrying 50 of the first intentional settlers from 
England. The town of St George's was 
settled that year and designated as 


and going in the ^ 
following years. 

The two ships 
made it to James Fort 
loaded with salted 
pork from wild pigs 
left on Bermuda by 
the Spanish, who 
had first discovered 
the island but never 
settled 
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Bermuda’s first capital. It is now the oldest continually inhabited English town in 
the New World with a rich history it actively preserves and regularly celebrates. 

The story could go on and on; the legacy of the Sea Venture - the remains of 
which still lie among the reefs off St George’s - and its survivors went on to 
create many more historical tales. 

Survivors included Sylvester Jordain, also from Lyme Regis, and John 
Rolfe, whose wife later gave birth to a baby girl. Both mother and baby 
died and Rolfe continued onto James Fort, where he married Matoaka 
Powhatan, better known as Pocohontas. 

The shipwreck is also thought to have been the basis for 
Shakespeare’s “The Tempest”. 

To mark the historical connections between Lyme Regis and 
St George’s, the towns were officially twinned in 1996 - with 
this year marking the 20th anniversary of this continuing 
friendship. 

While Sir George Somers is a name celebrated in Bermuda, it 
is less well-known in his hometown of Lyme Regis. But the 
Lyme Regis/St George’s Twinning Association are hoping to 
change that with a programme of special 20th anniversary 
events, including the unveiling of a statue of Sir George in 
Langmoor Gardens on July 26th. 

Other events to mark the 20th anniversary of the twinning will 
include a pageant with children from St Michael’s Primary 
School depicting the wreckage of the Sea Venture on the new 
wooden ship in the Anning Road playing field on July 7th. The 
Marine Theatre is also hosting an open-air community 
production of “The Tempest”, which will include references to 
Lyme’s links to the story, over the week of July 19th to 24th. 

The annual Admiral Sir George Somers Commemoration 
Parade will be held on July 27th, with representatives from 
both Lyme Regis and St George’s marching down Broad 
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I ookiug tor someth hq tv muL oh. 

the, bmdktoUim tius simmer? 

Whether you’re an adult looking for adventure or a child looking for laughter, Serendip has the book for you! 


us, ^ h > Looking tor...th& latest fiction? 

■ SERENDIP RECOMMENDS... 

J Early One Morning by Virginia Baily 

I A grey dawn in 1943: on a street in Rome, two 
I young women, complete strangers to each other, 
y ^ lock eyes for a single moment. And in that moment, 
I two lives change for ever. 

Read that? Try: Noonday by Pat Barker 


Looking tor...easg reading? 
v ,M V/ SERENDIP RECOMMENDS... 

The Chocolate Lovers’ Wedding by Carole Matthews 

The Ladies of the Chocolate Lovers’ Club should be 
gearing up for the wedding of the year but life keeps 
getting in the way. But these friends aren’t going to let 
« anything get in the way of their happy ever afters... 

r- Read that? Try: The Storm Sister by Lucinda Riley 


Htra 

MAKE ME 



Looking tor...something thrilling? 
SERENDIP RECOMMENDS ... 

Make Me by Lee Child 

The new Jack Reacher thriller. Jack has no place to 
go, and all the time in the world to get there, so a 
remote railroad stop on the prairie with the curious 
name of Mother’s Rest seems perfect for an aimless 
one-day stopover. 

Read that? Try: Luckiest Girl Alive by Jessica Knoll 



Looking tor'... something to 
entertain the kids? 

SERENDIP RECOMMENDS... 

Tom Gates - Super Good Skills (almost) by Liz Pichon 

Look out! Tom, Delia and the whole Gates family 
(Fossils included) are going on holiday. How will 
Tom manage to keep himself busy on the most 
boring campsite ever? By doodling, of course! An 
exciting new story - with doodle your own elements. 
Read that? Try: The new Jacqueline Wilson book Katy 


, 5 vj looking tor...mn,-tvadon? 

T SERENDIP RECOMMENDS... 



Meadowland by John Lewis-Stempel 

What really goes on in the long grass? This book 
gives an intimate account of an English meadow’s 
life from January to December, together with its 
biography. 

Read that? Try: The Man Who Made Things out of 
Trees by Robert Penn 



Looking tor...awani nominees? 

SERENDIP RECOMMENDS... 

Ruby by Cynthia Bond 

An epic story of a man determined to protect the 
woman he loves from the town desperate to 
destroy her, moving between Texas and New York 
in the 40s and 50s. 

Read that? Try: A Little Life by Hanya Yanagihara 


help y° u findtnF 




Love to Read • Love Books • Love Serendip 

Books, Cards, Music and Lots of Gifts 

www.serendiplyme.co.uk 

browse@serendiplyme.co.uk 

01297 442594 I I Broad Street • Lyme Regis • Dorset DT7 3QD 
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Open-air production to celebrate the 20th 
Anniversary of Lyme’s twinning with St George’s 



T o coincide with the 20th Anniversary of 
Lyme’s twinning with St George’s in 
Bermuda, The Marine Theatre presents 
an exciting open-air production of the Tem¬ 
pest. The play is based on Shakespeare’s late 
masterpiece of forgiveness, generosity and 
enlightenment, which is believed to have 
been inspired by eyewitness reports of the 
real-life shipwreck of the Sea Venture on the 
islands of Bermuda, and the subsequent con¬ 
flict between Sir Thomas Gates and Sir 
George Somers. 

Local award-winning scriptwriter 
Andrew Rattenbury and Marine 


Theatre Artistic Director Clemmie Reynolds 
have created Lyme’s Tempest, with an original 
musical score to be performed by a cast of 
over 50 local actors and singers. 

With Lyme Bay and Golden Cap as a back¬ 
drop, the epic tale of storms and shipwrecks 
on an exotic island finds Prospero, Duke of 
Milan, usurped and exiled by his own brother 
and holding sway over an enchanted island. 
He is comforted by his daughter Miranda and 
served by the spirit Ariel and by 
Caliban, a ‘savage and deformed 
slave’. When Prospero raises a 
storm to wreck his brother and 


his confederates 
on the island, his 
long contemplated revenge at last 
seems within reach. 

The Tempest will be performed on Theatre 
Square at the Marine Theatre from July 19th-24th 
7pm nightly, except Thursday, which is at 8pm 
following the Red Arrows display. Hot and cold 
food and drinks are available to buy before and 
during the performance. The Marine Theatre bar 
and Pimms bar open one hour before the show. 

For more details visit the Marine Theatre 
website at www.marinetheatre.com. 
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S MALL but perfectly formed, The 
Creperie is a new and refreshingly 
different addition to Lyme’s culinary 
offering for this season. 

Owners Kate and Vicky trained in 
France to perfect the art of creating 
traditional Breton crepes and galettes 
- delicious savoury pancakes made 
from buckwheat flour. Fillings include 
smoked salmon with cream cheese, 
lemon and black pepper, and goat’s 
cheese with onion marmalade, 
walnuts and rocket, as well as the 
more familiar cheese, ham, egg and 
tomato combinations garnished with 
fresh herbs. 

If you feel like some sweet indulgence, 
crepes range from lemon and sugar to 
Nutella and raspberries or apple and 
home-made salted caramel with 
Chantilly cream. 

“We don’t use ready-made batter 
mixes” says Vicky “our mixes are 
prepared from scratch using fresh in¬ 
gredients every morning; we really 
care about our product and aim to 
give all our customers a unique and 
special eating experience with 
excellent friendly service”. 

They also serve great barista coffees 
using high quality beans from West 
Country coffee importers and 
blenders Carwardines, and a range of 
speciality teas and cold drinks. 
Everything is made fresh to order - 
you can take away for a picnic on the 
beach or relax at one of the little in¬ 
side tables. If the sun is shining, grab a 
seat outside and take in the sea views 
while watching the world go by. 

This little gem can be found at the 
bottom of Broad Street opposite the 
clock tower and is open Tuesday to 
Sunday 11.30-5.30 and weekend 
evenings at peak times - seating is 
limited. 


THE CREPERIE 


THE CREPERIE ^Now Serving * 

//////HI Crepes 

Savoury ^ 

i I Galettes 




Great Coffee 


67 Broad Street Lyme Regis • 01297 445774 


ARTHUR FORDHAM & CO. 


IRONMONGERY KITCHENWARE • HOME WARE 

SPECIAL PRICES ON LIMITED RANGE OF STELLAR 
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Your Local Ironmongers, Est 1971 

67 Broad Street, Lyme Regis, Dorset, DT7 3QF 
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T he National Trust was founded in 
1895 by three people who saw the 
importance of our nation’s her¬ 
itage and open spaces and wanted to 
preserve them for everyone to enjoy. 
More than 120 years later, the charity has 
over 4.5 million members and 62,000 
volunteers. 

Here in Lyme Regis, the National Trust 
shop on Marine Parade is well worth a 
visit. As a charity, the trust relies on in¬ 
come from membership fees, donations 
and legacies, as well as revenue gained 
from commercial operations including 
shops and holiday cottages. Boasting 
panoramic views of Golden Cap and the 
Jurassic Coast, the shop has recently re¬ 
ceived a makeover and the increased 
shelf space makes it even more of a 
pleasure to browse. 

The seafront store sells the very best of 
the National Trust’s products, alongside 
carefully selected items which fit into the 
coastal theme and some excellent local 
goods. 

Due to its perfect location the staff and 
volunteers at the shop pass on a 
plethora of valuable information to visi¬ 
tors, not just about the National Trust 
but also about the local area, especially 
during the winter when the information 


point on Marine Parade is closed. 

The shop is open 364 days a year and 
helps in providing funds to manage 
some of the most beautiful scenery 
within our locale. As you look out from 
Marine Parade across the breathtaking 
vista you can see some of the sites, in¬ 
cluding the world famous Golden Cap 
Estate. 

Just across the bay are the undulating 
hills of one of the most glorious parts of 
the Jurassic Coast which includes 
Stonebarrow, Langdon Hill and highest 
point on the south coast, the glorious 
Golden Cap then further along the 
coast to the east are the iconic sand¬ 
stone cliffs of Burton Bradstock. All 
these places are cared for by the trust 
for everyone to enjoy. 

As you’d expect from the highest point 
on the south coast, the views in all di¬ 
rections are spectacular on a clear day. 
You can park on either side of the cliff 
top and meander your way up to the 
top in the knowledge that you will be 
amply rewarded by 
the views and 
sense of achieve¬ 
ment on your as¬ 
cent to the summit. 


Stonebarrow Hill is an excellent starting 
point for exploring the Golden Cap Es¬ 
tate. From the car park there are some 
excellent short walks along the hilltop, 
or you can enjoy a longer coastal walk 
to Golden Cap and beyond, returning 
via an inland route across wildlife-rich 
meadows. There's a lovely little Na¬ 
tional Trust shop and information cen¬ 
tre (open Easter to October half term) 
at the car park, housed within an old 
radar station where you can buy teas, 
coffees and ice-creams and can get in¬ 
formation on trails and walks. Why not 
try out the smugglers trail when you 
visit? The kids will love it! 

Langdon Hill car park (DT6 6EP) is an¬ 
other popular starting place for walkers, 
with over 25 miles of footpaths to ex¬ 
plore around the whole estate. The 
route from Langdon Hill is ideal for fam¬ 
ilies with pushchairs or those seeking a 
less-challenging stroll. There is a small 
woodland play trail close to the car park 
and a scenic circuit along level paths, 
popular with dog walkers and those 


after a less challenging walk. This is a 
great place to seek shade on a hot sum¬ 
mer’s day. It's also rich in wildlife, with 
carpets of bluebells in spring and un¬ 
usual varieties of fungi in the autumn. 

Head East along the Coast road from 
Bridport to Hive Beach, Burton Brad- 
stock (nearest postcode DT64RF), or for 
amazing views continue along past Ab- 
botsbury to the Hardy Monument near 
Portesham. 

See www.nationaltrust.org.uk/hardy- 
monument for opening times. 

For those who require assistance with 
their visit, during the summer months, 
a mobility tramper is available for hire 
from Filcombe Farm House, West 
Dorset office. The tramper can be 
booked by phone on 01297 489481. 

If you would like further information you 
can visit the website www.national- 
trust.org.uk/golden-cap or simply pop 
into one of the shops and have a chat 
with one of the friendly volunteers. 



DATES FOR YOUR DIARY 

Wednesday, June 1st 

Jurassic Coast Boat Trip 

Saturday, June 18th 

Guided Walk with Martin Papworth 
- the Historic Landscape of 
the Golden Cap Estate 

Tuesday, August 23 rd 

Big Tree Climbing Company 

are coming to the Golden Cap Estate 

For more upcoming events visit 

www.nationaltrust.org.uk/golden-cap/whats-on for details. 
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CzHOST AND 

History 

'Walks 



T ake a terrifying tour around the 
labyrinthine streets of Lyme Regis this 
summer and be prepared to be scared 
by the ghoulish tales of the supernatural, by 
your expert of the eerie, Chris Lovejoy. 

Our ancient town has harboured a tangled 
and turbulent history with the civil war and 
rebellion furnishing a rich vein of folklore 
and myth. As you explore the dark 
underbelly of the town and the old port, 
strange and sinister goings on will be 
revealed. Fiery puritan preachers, 
smugglers and pirates, shipwrecked 
mariners, a headless royal duke and a 
ghostly dog who rescues a sailor are just a 
few of the ghostly beings you will encounter 
on your spine chilling journey. With 
tomfoolery and slapstick to add to the 
entertainment, the whole family will enjoy 
the mysterious musings. 

The tour schedule is as follows: May to 
September: Tuesday and Thursdays 
(Weather Permitting) from the Town 
Museum at 7.30 pm. The tours last approx. 
1 hour and cost £7 for adults, £3 for children 
with under 8s and ghosts free. Flexible 
times and special deals are available for 
private groups or parties. 

For those more interested in the history of 
our famous town, Chris will guide you 
through the narrow streets, where a 
garrison of 800 men & women withstood an 
tight week siege by a Royalist army during 
the Civil War. You will see where the Duke 


Free Local Delivery on Draught Beer Boxes 

Nestled in the old town in Lyme Regis, we create delicious 
real ales in the traditional wav using malted barley, 
hops, yeast and water. 

Find our draught ale boxes, gift packs and presents 
at the Brewery Shop and Tap 

www. LymeRegisBrewery. com 
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Of Monmouth landed and stayed during his 
ill-fated attempt to seize the throne from 
his uncle James II. Learn how Lyme Regis 
rose to vast wealth and influence as a major 
Elizabethan port, but then declined 
dramatically for a hundred years only to 
reinvent itself as a fashionable Georgian 
tourist destination. Hear stories of 
buccaneers, smugglers, famous authors and 
artists as well as the scandals and sacrifices, 
which occurred during everyday life here in 
Lyme Regis over the centuries. 

History walks regularly take place at the fol¬ 
lowing times: April-June: Wed, Sat, July-Oc- 
tober: Mon, Wed and Sat. All walks start at 
11.00am and start from the Marine Theatre, 
lasting one and a half hours. The cost is £8 
for adults and £4 for children. 

If you would like to do a walk but your 
preferred dates or times are not available 
on this schedule please call or send a mes¬ 
sage and arrangements can be made to suit 
you. 

Call Chris on 01297 
443140 or email: 
christolovejoy(|)gmail.com 




Lyme History Walks 

11.00am from the Marine Theatre 

April-June: Wed and Sat 
July - October: Mon, Wed and Sat 

lymehistoryiualks.com • 01297 443140 
Adults £8.00 • Children Half 


G(j( Jyu tc fount f 


ghostwalkslyme.org.uk 
0129 / 443140 
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June 


Tuesday, June 7th 

10am U3A Talk ‘Rousdon and the Peek Family’ by 
Nicky Campbell. At the Woodmead Hall. Coffee/tea 
available 10am-10.40am, talk at 11am. Admission free 
to U3A members, small donation for non-members. 

Saturday, June 11th 

1.30pm Uplyme Village Fete. 

2pm-5pm Queen’s 90th birthday party for pre-school 
and primary school children, Woodmead Halls. Free 
tickets must be booked from St Michael’s Primary 
School showing proof of residency in Lyme Regis. 

3pm Queen’s 90th birthday afternoon tea at Lyme 
Regis Football Club. Tickets cost £8 or £4 for children 
available from Francesca Evans at the View From 
Newspaper offices in St Michael’s Business Centre or 
call 07810 221420. 

6.30pm-9.30pm Queen’s 90th birthday disco for 
children aged 11 to 16, Woodmead Halls. Free tickets 
must be booked and are available from The Hub or 
town council offices. 

10pm Queen’s 90th birthday fireworks display off the 
Cobb. 

Sunday, June 12th 

9.30am Queen’s 90th birthday civic parade down 
Broad Street followed by civic service at St Michael’s 
Parish Church. 

12.30pm Queen’s 90th birthday community lunch, 
Woodmead Halls. Tickets for £5 are available from 
the town council offices. 


July 


Tuesday, July 12th 

Rotary Charity Golf Day. An annual event held at 
Lyme Regis Golf Club, re-scheduled from December. 
For more details email secretary@lymeregisrotary.org 

Wednesday, July 13th 

10am U3ATalk The Shetland Bus’ by Kathy McNally. 
At the Woodmead Hall. Coffee/tea available 10am- 
10.40am, talk at 11am. Admission free to U3A mem¬ 
bers, small donation for non-members. 


Saturday, July 16th 

Summer Show and Country Fayre, with a strawberry 
theme. At Uplyme Playing Field, 1-5pm. 

There are plenty of classes to enter, and the prizes 
include an Advanced Bread Making course at River 
Cottage; and for the Young Gardener, a half day 
working with the team at River Cottage. A Show Pro¬ 
gramme will be available in mid-June detailing all the 
attractions and entertainment of the day. Entry to the 
Show is £2. Competition schedules available online at 
ulrhs.wordpress.com/summer-show/ 

July 18th to 22nd 

Lyme Regis Community Week featuring Red Arrows 
on July 21st, 7pm. 

July 19th to 24th 

The Tempest at Marine Theatre. See page 27 for 
more details. 

Thursday, July 21st 

The Red Arrows display over Lyme Bay, at 7pm (weather 
permitting). See pages 10 and 11 for more details. 

Saturday, July 23rd to Saturday, July 30th 

Lyme Regis and Charmouth Lifeboat Week. Fun ac¬ 
tivities and events for the whole family, throughout 
the week. See pages 8 and 9 for more details. Keep 
an eye out for the Lifeboat Week programme in the 
weeks leading up to the event. 

July 26th 

2pm Unveiling of Admiral Sir George Somers statue, 
Langmoor Gardens 

Wednesday, July 27th 

7.30pm ‘Lyme’s Fossils and Fossil Collectors’ talk, in 
aid of Lifeboat Week, in Uplyme Village Hall. The 
speaker will be Chris Andrew of Lyme Regis Museum, 
who will be talking about “Lyme’s Fossils and Fossil 
Collectors”. Tickets cost £3 for adults, £1.50p for 
under-16s and can be bought at Uplyme Post Office, 
the RNLI shop, lottery kiosk and Brian Cursley (07831 
533580). 

11am Admiral Sir George Somers Commemoration Pa¬ 
rade from Broad Street to the Cobb. 


August 


Saturday, August 6th to Sunday, August 14th 

Regatta and Carnival Week. Traditional seaside fun 
with more than 50 events for all the family, culminat¬ 
ing in the grand carnival procession on Saturday, Au¬ 
gust 13th. A duck race closes the week on Sunday, 
August 14th. 


m:*:: 
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etchd 

creative 


DESIGN * WEB • MEDIA • MARKETING 


etchdcreative is the South West's new design and media agency, 

based in Lyme Regis. 

Drawing on the individual and collective talents of a young team of designers, 
with specialists in print, web and illustration, we offer a truly 
hassle-free service, tailored to each client's personal requirements, 

at very reasonable prices. 


etchdcreative provides a complete range of design and media 
services, ideal for new businesses in need of a helping hand, 
established companies looking for a refresh, or personal projects, 

and everything in-between. 


Contact etchdcreative: 

www.etchd.co.uk * info@etchd.co.uk 

facebook.com/etchdcreative • twitter.com/etchdcreative 


etchdcreative is a subsidiary of Capital Media Newspapers Ltd. 







MARINERS HOTEL 


T HE Mariners Hotel has long prided 
itself on the reputation of its 
award-winning restaurant, which 
offers some the best variety in the town. 

You can’t come to the seaside and not 
eat mussels and the Moules Frites 
menu at The Mariners has also en¬ 
hanced its reputation. Most restaurants 
serve mussels the traditional way, 
cooked in white wine, shallots and 
cream. The Mariners does that - but 
much more besides, giving moules fans 
a choice of their shellfish in green curry 
and fennel or tomato, wine, garlic and 
basil or Malaysian coconut and corian¬ 
der or chorizo, red wine and garlic or 
with leeks, cider and bacon or in a sev¬ 
enth sauce of white wine, Dijon mus¬ 
tard and shallots. All served with crispy 
frites and local bread to sop up those 
juices. 

Meat lovers will be delighted by the 
Mariners Grill. Besides rump, sirloin, rib 
eye and T-bone steaks, slow-cooked 
BBQ ribs, a choice of homemade steak 
and onion, chargrilled chicken, piri piri 
chicken and mackerel fillet burgers, 
there’s the appropriately-named 
Mighty Mixed Grill. This consists of an 
8oz rump steak, 8oz gammon steak, 
double lamb chops, double pork 
chops and sausages! 

Fish lovers are served just as amply 
from the choices on the main 
restaurant menu which include 
smoked salmon and prawn cocktail, 



Lyme Bay crab on toast, Lyme Bay 
scallops with cauliflower puree and 
black pudding, cider batter fish of the 
day, grilled Lyme Bay scallops and tiger 
prawns, local plaice fillets with brown 
shrimp and garlic butter and the all- 
time favourite, scampi, chips and peas. 
Or, for the fish fan supreme, there’s the 
Seafood Sharing Feast. ‘Feast’ is the 
operative word as this meal for two in¬ 
cludes dressed crab, smoked salmon, 
scallops, king prawns and mussels in 
garlic butter. 

i I 



BLACK DOG TEA ROOM 



T HE first and last 
tea room in 
Dorset, The Black 
Dog has become a firm 
favourite with both 
locals and visitors and 
has gathered quite a 
reputation for it's home 
cooked food and 
friendly welcome. 

Named after the fabled 
beast which fills many a 
ghostly tale throughout 
the area, the tea room 
opened in 2013 and has 


been thrilling guests 
ever since with freshly 
baked cakes, whole¬ 
some soups and an 
extensive selection of 
loose leaf teas. 

The family run cafe is 
housed in the former 
living room of the B and 
B and boasts treats 
which are all prepared 
on the premises includ¬ 
ing speciality breads, 
quiches, scones, and 
pizzas. The ingredients 


are sourced locally 
where possible, with 
flour from Shipton Mill 
and all of the eggs from 
chickens just up the 
road. 

With a large car park 
and beautifully land¬ 
scaped garden, The 
Black Dog tea room is a 
place to relax and enjoy 
the scenery while sam¬ 
pling some of the best 
in traditional British 
home cooked produce. 




Lymt Road, Unlyne, lym« Rogis, Dorsat, DT7 3TJ 
01797 444063 I virww.blackdogtaarooni.co.uk 


Mariners# 

Hotel & Award Winning Restaurant ^restaurant 

Superb food,with gtuj(m(p v-dwg 

What better way to enhance the experience of visiting 
Lyme Regis than by taking your time over a notably excellent 
meal? Exquisite food created with style and panache - and 
coupled with faultless service in a relaxed atmosphere - are 
always a pleasure. And when you can savour the event in a 
sublime setting it all becomes even more memorable. 




SILVER STREET, LYME REGIS, DORSET DT7 3HS 
TEL:C>1297 442753 WWW.HOTELLYMEREGIS.CO.UK 



EAIRTRAPE COITEE 
LOOSE LEAE TEA 
CREAM TEAS 
CAKES 

LIGHT LU/CTES 
CARPARK 
LARGE GARPEfl 

ujiuu.Bl^ckPogTe^Ruaro.cauk 
Lyroe Ro&d, Uplyroe, Lyroe Regis, Parset, PT7 3TJ 01Z 37 444063 
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ITALIA 


H ERE in Lyme Regis lies a gem of a restaurant that we are lucky to have 
on our doorstep. The delicious food, exceptional service and family 
style charm at Italia creates a delightful dining experience. 


Now opening at lunchtimes over the weekends, there is even more 
opportunity to dine in or takeaway. 

Fresh ingredients, an Italian chef and superb service are the perfect elements 
in this winning restaurant. Every dish is cooked to order and as well as firm 
favourites- pasta and pizza, there are steak, chicken and fish dishes to 
choose from as well as daily specials. 


Many have tried and failed to emulate Italia’s homemade pizzas but they re¬ 
main the best available due to their Italian authenticity, homemade fresh 

dough and genuine 
Italian ingredients and 
toppings. 

This family friendly 
restaurant is open 
every day except Tues¬ 
days, serving both 
takeaways and dine in 
meals from 5.30pm. 

Open for lunch 
Fridays, Saturdays and 
Sundays 12-2pm. 






14-15 Monmouth Street. Lyme Regis DT7 3PX | 01297 442 123 | www.italiaiymeregls.co.uk 


SPECIAL LUNCH MENU NOW AVAILABLE 



otMia® 

- yrf ^ 

1 

.A 

t T 

f www.italialymeregis.co.uk 

14-15 Monmouth Street, Lyme Regis DT7 3PX 

01297 442 123 
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BY THE BAY 


G ood food. Value for 
money. Friendly 
service. Great views. 

This is what By the Bay is all 
about - all year round! And 
from Easter through until the 
end of October half term 
we’re open every day from 
9.30am until 9pm. With a 
fabulous sunny terrace 
overlooking the beach and a 
relaxed, cheerful interior, By 
the Bay is the perfect spot 
for breakfast, lunch, dinner 
and everything in between. 

Ideally located on Marine 
Parade, By the Bay ticks all 
the boxes when it comes to 
delicious food, fresh, local 


produce, a good wine list, 
family friendly service, value 
for money and great views. 
We have a loyal local 
clientele and are always a 
favourite with holidaymakers 
and visitors looking for 
somewhere good to eat. 

The menu reads like every 
foodie’s wish list of seaside 
fare. For fish lovers, there’s 
our signature fish and chips, 
mouth-watering moules 
frites, traditional fish pie and 
fresh catch of the day. Meat 
lovers will salivate over suc¬ 
culent, locally farmed sirloin 
steak and chips, our gut- 
busting quarter-pound beef 


burgers and delightfully retro 
gammon ‘n’ eggs. Vegetarians 
are also well catered for with 
imaginative meat-free 
options and our kitchen 
team is always happy to 
provide alternative dishes for 
specific dietary needs. 

Breakfast and brunch are 
served daily from 9.30am 
until 12noon, offering 
everything from croissant, 
toast and butter or a full 
English to eggs benedict and 
scrambled eggs with 
smoked salmon. Snacks, 
nibbles, sharing plates and 
light meals are also available 
all day. 


Portions are generous, but 
half orders and children’s 
meals are available; not just 
for the kids, but anyone with 
a smaller appetite - or, 
indeed those smart enough 
to plan ahead and leave 
room for dessert! 

While food is at the heart of 
By the Bay’s offering, many 
guests come to simply sit on 
the terrace and watch the 
world go by with a pot of tea, 
a steaming coffee or hot 
chocolate or a glass of their 
favourite tipple. The kids can 
play on the beach while 
mum and dad look on from 
the terrace or relax on the 


lovely squashy sofas inside. 

Bright and cheerful, with lots 
of quirky and interesting 
artwork adorning the walls, 
By the Bay is welcoming, 
comfortable and great value 
for money. There’s lots of 
space for bigger family 
gatherings and both children 
and well-behaved dogs are 
always welcome. 

Reservations are not 
essential, although By the 
Bay does get very busy at 
peak times, so if in doubt, 
call 01297 442668 and book 
a table to avoid 
disappointment. 



Marine Parade, Lyme Regis, Dorset, DT7 3JH i 01297 442668 | www.bythebay.co.uk 



Great Food. Great Service. Fantastic Value. 

For the very best family dining all served up at the 
best location in town, where else would you go? 


By the Bay, Marine Parade, Lyme Regis, DT7 3JH. mm 

Follow us on facebook &. twitter Tel 01297 442668 www.bythebay.co.uk 
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GREENS RESTAURANT 



GREENS is the brand-new restaurant at Lyme Regis Golf 
Club under the leadership of head chef Stephen Pielesz. 
The golf club is situated on Timber Hill in Lyme Regis, on 
the cliff top, and the restaurant is open to the general 
public all year round; you do not need to be a member 
or even a golfer to experience the exquisite cuisine that 
is now on offer. 

Head chef Steve spent most of his childhood years living 
in Charmouth and went to school at Woodroffe, first 
joining Lyme Regis Golf Club as a junior at the age of 14. 
He then left home at 17 and moved to France where he 
began his career at L’Aubergade in Puymarol under the 
guidance of 3* Michelin Chef, Michel Trama. 

Steve returned to the UK at 18 years old to become the 
Junior Sous at Bath Spa Hotel where he spent four years 
honing his skills and developing his enthusiasm for fine 
British cuisine. From there, he joined the Michelin star 
restaurant at Chewton Glen Hotel. When he left at the 
age of 26, he became the executive head chef at Bowood 
Golf and Country Club. Here he learned more about 
catering for large functions, including weddings, and 


began to focus back on his golf game at the same time. 

In 2009 Stephen was drawn back to Dorset and became 
head chef at The Bridge House Hotel in Beaminster 
where he has held two AA rosettes for the last five years, 
cooking good quality British food using local produce. 

After recently becoming a father for the first time, he 
decided that now is the time for a new work challenge 
and Lyme Regis Golf Club are delighted that he has 
chosen to launch Greens Restaurant with them. 

The clubhouse looks out onto the course and offers a 
relaxed environment for everyone to enjoy the excellent 
catering at Greens. The restaurant can seat 110 people and 
has ample free parking, which is a huge rarity in Lyme Regis! 

With Steve at the helm everything on the menu is freshly 
prepared and made in-house using the finest local 
ingredients. Even the things you may not ordinarily think 
about are home made. Museli, bread, chutneys, jams, it’s 
all made on the premises and the quality shines through. 

Sunday lunch has always been a firm favourite and is 
now more popular than ever at Greens. Lunch is served 


al-a-carte, so it’s fresh and piping hot and isn’t sat 
around on a hot plate for hours on end, like it would be 
at a carvery. 

The first class catering at Greens restaurant, coupled with 
the outstanding views across the bay from the course, 
make it the ideal location and the perfect place to hold 
your private event, party, function, or wedding. The 
professional approach, attention to detail and friendly 
staff will ensure that your private function or party will be 
one to remember. All budgets can be catered for and 
bespoke packages arranged. Wedding menus will be 
tailor made by Steve who will work closely with you to 
produce a menu that you love and that fits to your budget. 

The dining room and lounge areas all overlook the golf 
course and there is easy access to the south-facing patio 
area throughout the year, which gives members and 
visitors alike the opportunity to enjoy al-fresco dining in 
the open air during the warmer months. 

To make a booking please call the club on 01297 442963, 
and select option 4. 




restaurant 

at Lyme Regis Golf Club 



from 10am - dusk Monday - Saturday for 
breakfast, lunch and evening meals 
from 10am on Sundays for breakfast and lunch 


with head chef Steve Pielesz 


Special Events, Private Parties, Weddings, Birthdays, Wakes 
_Seating for 110, ample free parking 


(a)greenslymeregis ngreensrestaurantlymeregis 
Lyme Regis Golf Club, Timber Hill, Lyme Regis, Dorset, DT7 3HQ 101297 442963 
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LYM E BAY PIZZA 


PENNY BLACK 


W e would like to welcome 
you to Lyme Bay Pizza this 
summer. Over the next few 
months our customers will be able to 
take full advantage of the stunning 
views from the rooftop terrace, with 
our beachfront restaurant next to the 
Cobb offering an unrestricted vista of 
Lyme Bay. 

We have launched our special sum¬ 
mer menu, which not only includes 
unique and tasty pizzas, but also has 
a wide selection of nibbles and shar¬ 
ing dishes, so no matter what you’re 
after we will have something to offer. 
We have a fully licensed bar stocked 
with a variety of ciders, lagers, wines, 
spirits and Lyme Regis Brewery Ales, 
but you should also look out for our 
cocktails, which will be perfect for 
those warm summer days. 

We will be opening 7 days a 
week from June onwards and 
will be serving a selection of 
homemade cakes in the morn¬ 
ing to enjoy with our Lavazza 
coffee along with homemade 
ice creams. 

Our main focus is on the pizzas 
though and we use sourdough 
for the base, fresh tomato 


sauce and diced mozzarella. We top 
them with premium ingredients from 
pulled pork and wild mushrooms to 
fresh crab and prawns. These are all 
then stone baked and finished with 
a variety of fresh ingredients to boost 
the flavour. To see our full range of 
pizzas and the rest of the menu 
check out our website www.ly- 
mebaypizza.co.uk. We also make 
gluten free bases and have a range 
of dishes to suit all dietary require¬ 
ments. 

If you’re looking for a venue for a pri¬ 
vate function, we have a variety of 
options from buffets to sit down 
meals. Come in and talk to one of our 
members of staff for more details. 

All of us at Lyme Bay Pizza will look 
forward to seeing you this summer. 





F or breakfast, brunch or just a morning coffee, The Penny Black is the 
ideal oasis for a break this summer. Tucked away behind the town’s 
Post Office, you’ll find the perfect pit stop offering a warm welcome and 
the very best in hearty homemade cuisine. 

The cafe is named after the world's first adhesive postage stamp used in a 
public postal system, which features a profile of Queen Victoria. They still re¬ 
main highly sought after today and were recently voted as the world’s 
favourite stamp by collectors. The famous postage stamp celebrated its 
172nd anniversary in May of last year and with many saved and in used con¬ 
dition they remain readily available to collectors. The only known complete 
sheets of the Penny Black however, are owned by the British Postal Museum. 

The Penny Black cafe just off Broad Street opened in August 2011 and is fa¬ 
mous with locals and tourist alike for it’s friendly welcome, and excellent 
home cooked food. The family previously ran a pub in the midlands before 
they made the move to Lyme, where they now use their extensive knowledge 
to provide fresh, tasty, locally sourced food. From soups to light lunches, 
you’ll get your fill of the best fare and all served along with the friendliest of 
welcomes. 

The popular coffee shop is well known for it’s quirky 50s decor, and with a 
really eclectic mixture of retro artifacts, there is always plenty to look at. 

During sunny weather, the secret courtyard behind the shop offers a calm 
sanctuary away from the hustle and bustle of the busy main street. 

The town’s favourite cafe named after the world’s favourite stamp is a place 
we should all be ‘delivered’ to this summer. 


29 Marine Paradt, Lyme Regis, Dorset, DT7 3JF 
01297 442699 | www.tymebaypizza co.uk 


37 Broad St, Lyme Re^is DT7 30F | 07980 991685 | 




"OJonl ouoJt cl bank holiday. wocJwuL with. piismdA.. ^Asmi ood, wolL book&d 
and. vakuL fyoA. monay.. J-anicudixi view ouqa. ihst bay.. (j'out't aik fyoA. moAsi Ajmlkj.. " 



{pahadii, Jjpm. dtaqiA., (DoaabL (DJI 3 JJ 
01297 W2 699 I info@ly/wbayfug£a..co .uk. I www.tymzkajypigzii.c/KU^^ 


cafe 



Lyme Regis, behind the Post Office 


Always a Friendly 
Welcome! 

Secret courtyard garden 
Best quality freshly ground coffee 
Large Selection of teas 
Ice cream shakes, ice cream floats 
and much more 

Fresh, homemade hot and cold light 
lunches 

Granny’s homemade cream teas 
Yummy cakes and treats 
Selection of sweet and savoury 
Gluten free 
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The llpte/ Ktqifr Experience 
















































frew pw mi 

Being by the sea, there's lots of fish on our menu all year round 
and Chef loves to create delicious, affordable specials on a 
daily basis from fresh ingredients delivered to our kitchens 
each day by our trusted local suppliers. 


With seasonal, locally sourced ingredients and fantastic views 
over Lyme Bay and Cobb Harbour, where else would you 
take the family for your daily fish (and chips!)? 

Tel. 01297 442668 www.bythebay.co.uk 

Follow us on facebook and twitter 





Explore the full collection 

lymebayholidays.co.uk 


Est. Over 30 years 























